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1. Begin by preparing your rub for the 

Italian sausage and acorn squash. Grab a 

bowl and mix together the Dijon 

mustard, honey, balsamic vinegar, and 1 

Tbsp of finely chopped rosemary. Mix 

ingredients together well. 

 

3. Grab a baking sheet lined with tinfoil, 

if you despise doing dishes, and rub it 

down with half of your olive oil. Place 

your squash wedges on the baking sheet 

and sprinkle them with salt and pepper. 

Roast for 15 minutes.  

 

5. When 15 mins is up (the time the 

acorn squash was set to be in the oven 

for) take it out and place your nearly 

cooked sausages on the baking sheet with 

your squash. Add a couple sprigs of 

rosemary for extra flavor and coat your 

squash and sausages with the prepared 

rub (as seen on the right). 

 

2. Preheat oven to 425 Degrees and grab 

a cutting board to begin preparing your 

acorn squash.  Cut your acorn squash in 

half and remove the seeds. Then, cut into 

1.5 inch slices and peel the skin off either 

using a knife or a vegetable peeler. Set 

the wedges aside. 

 

4. Once you have placed your acorn 

squash wedges in the oven, grab a 

medium-size pan and add your olive oil 

to it. Allow your pan to heat up on 

medium heat. Place your Italian 

sausages in the pan and cook for 

approximately 3-4 mins on each side.  

6. Roast the squash and the sausages 

together in the oven for approximately 10 

minutes more, or until sausage juices run 

clear (poke with fork to determine when 

cooked). Serve and enjoy! 

HONEY-GLAZED ACORN SQUASH 
AND ITALIAN SAUSAGES 

Ingredients (2 Person Serving) 
 

Dijon Mustard   2 Tbsp. 

Honey    1 Tbsp. 

Balsamic Vinegar  1 Tbsp. 

Rosemary    4 Sprigs 

Acorn Squash   1 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Olive Oil   2 Tbsp. 

Italian Sausages  4  

 


